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away upon fruitleſs experiments; far he it fm 
me to recommend the uſe of ſpiritudus Corgiat, _Þ} 
Liquors in ſuch; caſes, and eſpęcially in che asse 
for the buſineſs, 1 ſhall rather exhort chem to de.. 

4 to others, whoſe judgments. agg 
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| 8 hs _ lnfle: Muſk/and Lignum-aloes raſped, 


8 Then p. oſx) out all * Liens Tom: 
the Ingredients, and by often running it 'through!; | 
the Flannel-bag, fine it to a beautifuf tranſparent 
Colour; and i you would have it very rich, 4 
and hung 
in the eſſel (tied up in a nodule of ſcarlet Silk) 

will aromatize it wich a very rich and delicious 
fees and for beauty's fake a few leaves of 
FE 0 Ole may. be lightly broke i r 1 134 e 35 . - 

This preſcription L have ſelected from Geſner.;'ag | 
1 being the moſt ſimple and beſt adapted compol- | 
_ a onde meet with, amongſt the great varie- 

ty that learned author hath. produced in his Book 
of ſecret remedies: Some of which are prepared 

© with Honey in lieu of Sugar, and clarified: with- | 
_ = the White of an Egg (for vulgar perſons) Which 
"dns rejected, upon the account of the taſte,” | 

and alſo of the colour, which are render d more 
 dilagreeable' hereby. This | medicated Wine, 

Which our aurhor di ignifies with the pompous: title I 
boek Nectar, is ſemen akin to the Vinum Hypo- 
can aforegoing g, but ſomewhat more warming 

ſtomachick, as its: compoſition plainly de 
notes it corrects all crudities and diſorders of the 
firſt paſſages, diſcuſſes flatus's and eructations f 
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ve and by invigorating the fibres with a freſn m 
ſupply of Spirits, and the grateful ſenſation com- WW 
municated to the whole nervous. ſyſtem, all lan- *! 
. or faintneſs is inflantancquſly removed; the a 


nervous fibrillæ having recovered their tone are 


0 enahled to ſhake off whatſoever: is-0 prefive and” WW P 

no offenſive to. them. Hence | chear- 

. fulneſs of mind and agility 1 
1 1 is ſa perceptible after: 1 
Pg  * cordial 4 5 tuous Liquor | r 
unechte and quick, char we cannot 3 thy! 0 
|  - fame'to, have run the long courſe of circulation: | f 
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tions 8 che perfe@tion of- ſock” A 1018 5 
fluid as t the animal ſpirits are but rather that 5 - N 
they take a much ſhorter courſe, as by the ve Y „ 
ner ves themſelves, or their bile; through whe ie” RE. 
minute ' orifices very'*probably they are imbibed*+ 

or ſucked in, which being replere herewith, they 
perform more foreibly their üſual Vibrations "2 Fo 
undulatory motions (ſtim lated hereto by the 0 
latile particles ef the ingredients) to diſcharge 
and throw off: any pituftous r viſe Lymp 
which might 051 t, adhere to o br otherways 
oppreſs them. 75 And: hence; | du 
ings and ocher dange 
of the forces, Fi ari | 


ways moſt digte and preferable te ele % 
more ſohd and 'compa@t fubſtance:”. 518 un ve, 125 a 4 ES: 
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% s eaves of frets Clary garkered in — 
prime three or four pound bruiſe t o . 
then put it into a wooden Veſſel Wien 3 
much warm Water as will jüſt cover ity” 1 | 
ſtand: for chree br four: days, chem eommilt” it = 3 
the Still; and wich a due Nine: of heat, 3 4 = 5 A 
all the! Water as long as it hath an täſte of the 2 
| ſubject. > Then knock off your Sci head, and © . ; 4 | 5 5 
| bog out the Liquor which remzius in the copper = 1 
„and wich the D Diſtiled Water pour K un 1 > 5 1 
nt quantity of; freſh Clary bruiſed as before? © 23 
Then (having*olean'd; your: 'Alembick- from the 5 — 
remains of the afbreſaid diftila plant) put e ĩðͤ 
altogether into the Still (or. any other eee 1 
Veſſel) and let them infuſe for four or five days. - 
1 in order to extract che whole virtue ae” 3 OY 
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„and refrigeratory, and with 


"OT equal. Fire draw off phy the e clan 


| Prof los, reſerving the faints or.after-run 
Part, for. another Diſtillation. 25 ris 5 215 


By this method of infuſing . a faſt. | 


_ cient. time in arm Water, the texture of it 4 
WG and Its es 8 to emit its 055 in- 


ated. 4 
uor eee bel erer . 4 


| ; 7 | * 5 7 Por the vegetable 3 Which if. then 11 


d without any ſpirituous ſubſtance (to imbihe 0 


tie olly particles) would come over thick an- 


unctuous, as being not ſufficiently. broken _ 
_ ſubtiliz'd by a previous Fermentation; to obyiate J 
which inconveniency, we add a due quantity of 


1 pirit of Wine, in order to attract or ſocks up the 


il (wherewith: . it readily unites: and commixes) | 

aud carries it over the helm in form of Spirit, en- 

_ riched with all the eſſential Principles of the in- 

gredient or vegetable, as much as if ĩt had ſuffer'd: 
a F e e which, ſeeing chat this Spirit 
Paxtakes of many ſingular and even uncommon; | 
__ Virtues, in altering = taſte and flavour of man 
fermented Li iquors, to a far richer and more no--—- 
ble nature, as 2 ſhall he ſhewn, I ſhall 
_ exhibit you roceſs more o PONG: this Spirit 
ins of Fermentation, leaving. the Artiſt An | 5 


1 ake his choice of that which pleaſes him. bet. 
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1 gather d in its full prime, bruiſe i it wall 4 

or per into ſmall Pieces, and put. It into a; wood-: © 
en Veſſel (placed near the Fire) then” pour _— 7 
= about twelve times 1 its own quantity. of River: 5 
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Sugar, (ore, abe e to every. gallen of 1 
Hai e ver) 1 together, . the i . ; | 

ver up che Veſſel; and ſet it ftand Pretty Warm; 1 
I the F e proceetl Well, Which may pe FR 


known by the continual hiffing” noiſe, of the — 


gquor, wih 4 froth" thrown: up With the Plant 18 
bs: ſurface, . Four need do no more ill the lame be K 
wholly "comp eated, 'which Will be fooner + or Later 
according to' che ſeaſon of the Ver, and heat of 
the weather (which hath a particular influence 5 | 

| this caſe z) as for inſtance if it advanced pretty eg 

and kept Well up, a week or ted days may be f Ha - OY 
ficient z/ but If otherwiſe a longer times: „„ 

red, and it will be requiſite” ro add a portion 3 

| Alc-yealt't to promote it (anda little more Sugar” 

if need re lune) placing Poe it_neater the Fire if the” 
Whien 


Liquor feel cold: = 
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it hath ffood'irs dye time 
and the Ferftertation is fully compleared, and the Et 
plant ſubſides to the bottom, Fou * to 9 ol ; 
this vinous*Liquor to the Still, Half filling the” 
ſame herewith and proceeding. 1 in all reſpects: "0 
before directed,” "drawing off che Liquor as long & 
as you. can perceive. any taſte of the Spirit, 3 — 
that it remains "clear, and: free from an E . 
pyteuma or other” diſsgteeable flavour (If _ 
rt runnings appear” clean, Iimpid and e 
ee „ reſerve them apart for ygur ue) 


ut it is ſeldom that the 2 is ſo 1 | 
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RE laid down in diſtilling low Wines ; during which | 
Eng interval there is | cauſe to fear, that ſome of 
the mot difting pink principles (wherein the 
peatick taſte and ſmell of the plant reſides) will | 
be either loft, or at leaſt ſo changed in their nas 
| ripe,” as ſcarce to be diſcoverable from any o- 
ther ſpirittious body,” to the entire deſtruction dt 
the nature of the ſubject. To avoid which Inn, 
1 would ie, thar when the Fer. 
wenrarjon is at the beight, (Which mult not be 
| - continued. t too Jong if this be uſed) to add a due I 
Portion of Spirit of Wine, or French Brandy, to. 
ie fermented Liquor, aud then immediate, 
al 1 charge yonr-Scijl with it, and Jute it well, | 
18 ph 27 a moderate flow fire draw off the Spirit 
for uſe; which by this method will yield a larger. | 
hee and retain the true taſte and flavour of 
5 vegetable, from which it was extracted; the 
whether in chat perfection with the preceding Pro- | 
5 eſs; may be queſtioned, and experience by fre- | 
gent 127 muſt alone diſcover: For tis an un- 
Pubred truth, that the many changes which ve. 
- ſubjects i undergo. in Fermentation, do-ſo. 
Aer the pature” and form of the conſticuent 
principles, that very much of. the genuine fa. 
vour and. rafte of the ſubject is löſt thereby. 
Which inconveniency can only be remedied by- | 
tie propoſed method, which ſeems moſt likely £©.' 1 
ing Mee we fo 


retain thoſe volatile diſtinguiſhing 
much defire in this compofftion. 5 
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mall er bruiſed, tyo. pound (mare ! | 
cording to your uſe) Spirit of Wine ſix pen, 


E 
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dll un a Glaſs-Still to dryneſs, Pour thig.d> 
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WW 


ry, which infule for a night in the-Sall, then md 
a gentle fire repeat the operation as before, es 3 
ſpecial care ti avoid an Empyreuma.: The” mn 

* obtained brings over Wick it all heit is . 
rous in the ſuhjects, and is 4 pleaſant add ne Cor = 

dial, of a very agreeable and Conte favour. 
Etmuller highly recommends it in feine , 
a5 particularly in che ef e, and e 
| fuffocation; And, in the chokck,” he e youll” 
| ſearce find à more excellent remedy,” and” even 


externally, it js equal to Caſtor in hyſterick. 1 
orders. Thus our author extols its virtues in-phy- 
ſical caſes; but as the abovementioned Procelies 


produce only a high redfiedand mllammable 2 | 


_ rit, it cannot be. taken in that form, -withour dt 


ting it with ſome conyenient vehicle; - We ſhall 
therefore | proceed. ro ſelect ſome; of the moſt _ 
pleaſant that will anſwer kbis purpoſe. Thus 


were you to put one poonfal of this diftilled:Spi- 
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rit into a glaſs of Cyder., Mead, Raiſon: Wine, 


or any other artificial Wines of our own, produtt, 
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it would give it the true flavour of ſeveral rich - 


2 
4. 


foreign Wines, ſo that a well experienced palate 


"ſhall, ſcarce. know, the difference. For enample, 
if you put two on three 


% j 


Canary, | 
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penetrating, : whieh exactly reſembles that of Ca- 


3 7 | 
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| onfulls of Spirit of 
Clary, with a ſmall lump of Loaf-Sugar into eve- © 
ry. bottle of Cyder; when you bottle it off, ir 
will in a. ſmall, time impart its flavour to the 
whole, ſo as not to be diſtinguiſhed from true 
| Wine. For this Spirit, Ermuller has ob- 
ſeryed, hath a true citron flavour, very ſharp and 
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= = "tied: a off your Raifin op you! Ladd 10 
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1 five gallons a {quart of this Abel Spirit, defi 
ehen iet it. ſtand for ſome time well topp ce 
ee when you draw it off it will reſemble Rhenith: W m/ 
Mine, both in taſte and gobdneſfs; which you feve 
= may: cbange into Claret, 52 only adding about Veg 
—_.- two; ounces of white Argoll 8 the aforeſaid quan- the 
ti, wih a quart of the juice of Bramb le! ber. Kin 
..__  " tie, and one pound of Loaf- Sugar; and if you Mm Sug 
would have it firong, add one pint more of the des 
F Spirit of Clary, and it may be fined down wink 0 
bout two drams of Ifinglaſs. By this method it 7 
will reſemble in taſte and colour the true Prench 140 
claret. But if your made Wine harh been of tog | 
weak and lowa body, it will require ſome French | Sp 


Brandy, or more Spirit of C ay to enrich it 
Wen vou barrel it; and further, if it ſhould: 
prove too auſtere or rough upon the palate, ot 15 
tte colour be too faint,” theſe deficiencies may be | 

made up, by adding more of the aforeſaid Juice” | 

and Sugar, until it acquire all the requiſite quali- 
fications of Claret, which will be beſt diſcoyered 
by the experience of many trials. It may not be 

| — here to obſerve, that of all our vegetable 

Products, there is none that bears the true Styp-" } 

ticity and auſtere taſte of French Claret, o mück 
as the fermented: juice of Bramble-berries. The 
truth of which I learnt from an accident ſome yeats 
ago in preparing the ſyrup of this juice, Which ei- 
ther by a miſtake committed in boy ling, or the 
want of a due quantity of Sugar, not having at- 

tained its due height or conſiſtence, it was put u 
into a veſſel, and there ſuffered to reſt for a con- q 
| ſiderable time, as I remember near a twelremonth, 155 
at which time I had an opportunity to taſte it? 

A upon examination in a glaſs, I found it to 

ben all the true aii characters of Cla- 
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| 4 to exalt them, with a propo 


g only ariſing for want of theſe neceſſary circum- 
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tet, as to taſte; el, greg eee, 
not Wholly relying upon my on . == 
defired the opinion of ſome others, more "I 

enced than my ſelf, Who all came in r 5 
my ſentiments. From whence I part e 22 
foveral Wines might be produced from our/ownt - 


vegetable juices, a8 rich and delectable au ] 


the beſt of thoſe Which are imported into the 


kingdom, provided they had a due quantity „ : 5 | 


Sugar to entich chem, and a compleat Fermen E 


rtionable time 
or age to meliorate and fine them; the ails? 


ſtances: Which may be amended at ang tine by = 
_ a due quantity of any fermented -- 4 NE 


Ray 5” ©” uch as Spirit of Clary; Spirit of Cyder,” 8 1 
1 | 
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der- Berries (or in want of Teng i ee 
Brandy): to the new made Wines upon drawi 
them off, and putting em up into the Barrel; ani 


by adding a little Iſinglaſs, white of an bes. — 


Wheat- flower made up into a paſt, they Sol 
eaſily be fined down, by that time they Would 
be fit to be racked off or bottling or drinkin 4 ; 
This Digrefſion I hope will be cafily pardoned, 
when it is conſidered, that it lays down the true 


method of producing theſe Liquors to the beſt 
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all the juice, and put it into an open headed 
veſſel. To every gallon add three pound of Su- 
gar (note, that ſome perſons boil; them up to- 
1 *. and then let the Liquor ſtand till it be 
By a then add Yeaſt J and work. it accords. 
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lGnglaſs, in pan ag to fine. it; and 
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When it hath age, rack it of, and bottle it with 
2 little Loaf. Sugar, and one ſpoonful of its own 
Spirit to eyery quart... And thus ypu have Elder- | 
Wine made in its greateſt perfection, which may 
15 ferve as a model to prepare all other Wines from 
ripe ſucculent fruits or berries. But if you de- 
je to obtain a Spirit from it, you muſt 1 he 
Liquor as ſoon as the Fermentation is over, a 
. Proceed to a diſtillation of it in an alembick, 
Voith a moderate fire, till it begin to taſte wel 
_ and of the feces... | Reſerve this diſtilled low Spi- 
tit in a veſſel well. cloſed up for about a — 
s 1 1 e re dillie it over: MOI abeor- 
3 to ar 9 8 $44 255 75 $3, ; x 1 * Fay pho Chas SH Us 
_ Copper-Al bie has laſt Pitta, Like 4 
/ "wiſe the afor eſaid Elder Wine, when grow ö 
| prickt, or ſouriſh, and thereby unfit 1 | 
ing, may be diſtilled ig a Copper Veſica with its | 
refrigeratory (or Worm running through cold 
Water) after the ſame manner as taught before; 
rectifying. it over again into a high proof Sun, 
and reſerving the after runnings as long as they 
come clear and limpid, under the denomination 
of Elder Water, ſerviceable for many phyſical 
uſes: By this method you will obtain a larger 
5 quantity of Spirits, and alſo better taſted than if 
n had diſtilled your Wine before it had ac- 
Pued an acid or tartiſh taſte; The ſame holds 
* „ true 
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bounds. with ag acid, ad FE 
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two doors, at once, s. Well for men 
Salts to olf by, as ikewiſe 1 7 

ed and ſtagnating Lympha to be di bog argec 
the vrinary, paſſages, If rhis then 1 oh 
cannot 92 0 3 and, pleaſante 
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of diſcerning at gun 25 5 — ay partic 4 
ſſuhject requires or will bear.” The Sweets 1 men- 
755 . a e, are nothing but a 8 Trop made 
} with gie Sugar and fair Water, two Parts of the 
_ a former 55 ok the latter, boibd up to the con- 
_  _- 1 of A Syrup, which may be clarified with 
= the White of an 88 'beaten up to a froth, 85 
Bl |, a into the boiling Syrup, and then ſkim'd 
_ - with all the foulneſs pf t e Sugar Which een 
0 to it and laſtly may * not clean enoug 4 55 
run through the flannel Slieve whillt it f. 
Noe, 948 the Syrup made this way mult" 101 | 
f gay. 'ofl to diflolve the Sugar, "which by that 
Time is af s due height, and if kepe longer over | 
the Fire, 90 be apt to candy or run into cry- | 
_ tals, by the heat of t ee And therefore 
rig your beſt method not to clarify it wy Eg by 
but only to keep ftirring it as the Sugar dil- 
| FR: ſolves,” Uhich may. dere ſkimmed 4 "or ſe 
ly | Parate from ir, by means of the aforeſaid Bag. 
ii fimple$) rop is N le f in mehiorat- 
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tity of the aforeſaid Syrup, put to one gallen of 


of Tartar or Argoll 23 it vill reſemble Rhe- | e 


bove, Claret. But if you would have it reſerm- | 
then maße . uſt. 1 greater propor- 


to all thoſe imported of any) you: muſt put —_ 
you ' andia hall of Spirits (of which Clary is th 
with about. twelve ounces of the — 
g put into a Well ſea- 
up) for threg or four 
ſpace will! then afford a Wine in all re- 
&s equal to Canary: I have. ſeveral other ob- = 
ſetvations relating to Made Wines and her 4 


to paſs over, or only ju 
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tion Lam abo 50 woot 


4 ” \ 4 2 
E . 5 5 , . 3 0 42 
7 4 1 * . x 283 * 5 ; 1 
$a " If . 4 9 44 1 - — 144 3} , ” * 1 * * * * F $ OY a 
1 ; . 3 2 £2” a 
"% 4 4 Fa 5 s FF 4 1 * 
. - , py | Fa . * = fs , 2 


E an 1 Vettel £ ; 


2 Rain- 
2 Lats 5 e.over hs Fits, and 
E 2 den 


e dur dereiwined, quantity 


3 JW — 
* * N 3 8 - | 


. Tr PE "I" TIS , 
4 a A 


"I — 22 n * F W * 
* 5 "E 2 * OED 2 Mo I 4 * #2 2 > IN 3 3 
08 c * L 3 ; 
x % 1 
F . 
& 
1 5 
Þ : 
2,6 


Sener d; to _ _ _ ey wan —_ 
* every ten ga ons ty pounds of ; 
new Naifins, well ne 26d belted: lin _ q 
ble Moxtar,). beat them well up together, that 


8 . 5 the Haiſins may be all: broke out of ſumps then 


cover up the; Veſſel cloſe, with Qloths taſt there- 

on, 'and if it bo in cold weather) ſer it: near che 

Fire toferment for twelve or fourteen days, n. 
& it about once or twice a day, in which time 


there will be a conſtant kind of hiſſing wich the 


Kuti up of the Raiſias to cht top of the Eiquor: 
'E l the Liquor be ſtrong and vinous if 
cand the Fuectneſe therrof be almoſt loſt) 
bee quo! gte out the Raiſins as 
1 berate Anh 6 as long a dropiucan: be 
| 8 then burn it up im a good and firm 
ine Cal, and © the Mptetzid: quantity ut — 
pound f fine Liſbon Sugar, with a littie Ale- 1 
. yeaſt» (obſerving tharcyanr Veſſel. be well walmẽ d 
and dried before yon oy put ch the Liquor i into ãt) let 
it ſtandꝭ for a Noack; filling it up from time to 
time with ſome of the ame Liquor (left. out 
for tat purpoſe) -whith being NG ſtop it 
auß veryieloſe that no Mir may enter in (althos it 
N 2 hifling). keep it in a Cellar or 
other epo Place for a dwelve mootha then 
| / bortls * up. Note, that: Jon may either mmahe 
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or of of as a, Which AA much bury 5 * | 
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tity as afore preſcribed, will afford that. 


ry: Or if vou thall, add to the aforefai aid . na 0 
| rized Rheniſh Wine, the juice of, le ber 5 
ies and Spirit of Clary, IG, in Jeet of i it.Freneb 
Brandy) twog parts of, che latter to ane of, 3 
former, proportiomed to vouf quantiry..0 E 
twelve ounces to he gallons, fiwing it dow SS . 


quor, with about half a pound of LoaF-Sugar.or 
with a little Iſipglaſs, and the Whites gf new J 


Egg8 mixed. with Wheat F lower, all. e . 


together, and; put into à cor Wine Veſlal * 


cloſe ſtopped up, will in time b . 
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taſte and goodneſs;! 2As to the e this at- 
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put to che aforefaid-quantity; of Wine when 
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1 5 * put in pry 57 means of Fercewtuting | 
[ intimately” mix with, and conſequently com- 
municate their tincture or on flavour, to the 
whole fermenting maſs, by acting upon, and 
altering the principles of the fermenting fluid: - 
As we learn Ga. daily experience, that thoſt 
Liquors are always the rongeſt and beſt taſte þ 
an upon Diſtillation afford the greateſt quan 
ty ol Spirit, which are fermented with 4 due | 
ion of Wine-Lees. And therefore I adviſe | 
Thar in all Liquors whatſoever deſigned for a 
Wine or Spirit, a pint or a quart of the afore- | 
aid ſettlings may be always added to the Lie vor 
defigned for Fermentation. As to the tranſmy- 
tation or change of the taſte and flavour of LI 
quors, effected by means of ſome particular in. 
gredient put to em, 1 ſhall add little mote 
man what is afore premiſed. The hofioutable 
Mr. Boyle (whom the learned profeſſor Bomba: 
Aeſervedly calls a 2 of knowledge) has 
adding man) inventions K this kind.” VE 0s — 


5 N ear is " likewife' effected IF Dis 1 4 
Seed, one ounce to a gallon of fermenting Ale, 
or Wine; and the Spirit and Syrup of Clary 
5 A the Citron flavour, and i in Wine ap- 

oaches that of Canary; as does like wiſe a ſimple 

Fes of the ſaid Flowers in Wine, bring it-to 

1 Rheniſh, For farther ſatisfaction upon this 

= head, T muſt refer the reader to the” Author, and 
mae an end of im) performance with iving 
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e take a Barrel, or what quantity 1 1 

pleaſe of it, and put it into your Still with ates WE. „ 
[eget ſtalks, and a little Bay- Salt to keep down: 3 
the phlegm; then having luted all cloſe, ank 1 5 5 3 

put fire under, proceed in Diſtillation as bahn 1 

directed in Low Wines; which being ſuffered to 
hea while, and then again committed to the "= 

Still with the afotefaid ingredients, and a en By g 5 | 

Z Grains, will afford. a ve Pa and well talk. es 4 
that body Po 2 ir was ene ane 1 
ny other of the like nature Ou obſerve that 
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when you defign-it to add ſtrengih to the arti: Ly 3 1 
ficial French Wines, four Gallons>of:this — 5 2 
with two of Sweets or Syrup, will be ſufficient. 1 
for a Hogſheatl of Liquor; but When for Can.. 
ry, it will require half as much more of each: IS bY A 
And when ever any crude Juice i made uſe of: - = 
in order to give a colour, as im making of Claret, 
a double proportion will be bee to _ 
up the ſtrength of the Fan, of the Liquor, a 
ered by chis means. r 
Having now finiſhed: Ga: 1 defigned for — 9 
time, I Gm the objections laid againſt the "Giſt - 
part will be fully ſatisfied by this; for as with- 5 2 
out laying down the foundations of any art, 4 
| (which I have endeavoured to do in the prece- _—Þþ 
ding pages) the ſame may be accounted lame 
and iĩmperfect ; and conſequently the Treatiſes 
written upon it (however compleèat they may be _ 
ſaid to be) are only ſhadows and faint repreſenta- FL 
tions of the CR and though the firfi part of _ Wh 
my book taught only (as it has been ob 7 
the making of a few compound Waters, — 
ſhewing the eſſence of the art, which conſiſts in Ss P 
_ raiſing a ſpirituous body, by means of Fermen- - 5 bo 
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